been appreciated to be palatable and delicious for traditional local dishes. In order to confirm whether Hinai-dori meat is actually tasteful as widely accepted and to identify the taste components of Hinai-dori, sensory evaluation and chemical analysis of Hinai-dori meat were conducted.
In order to meet the increasing demand for cheaper and lower-calorie animal protein, broilers have been improved by genetic and nutritional manipulations. However, little concern has been paid for their taste. Thus, there has been a claim that the taste of broilers is not as good as that of native chickens in the past. Today, taste is getting more and more important when the quality of meat is concerned.
Hinai-dori, one of the Japanese native chick-ens, has been mainly produced in Akita prefecture, and shares less than 0.1% of total poultry meat market in Japan27). It has been appreciated to be high-quality meat, palatable and delicious for traditional local dishes1.7). In our laboratory, efforts for establishing the feeding standards of Hinai-dori have been made3 -5,17) . In the present study, as the first step to clarify the taste, especially 'umami', of poultry meat, Hinai-dori's taste compounds, free amino acids and 5'-inosinic acid (IMP), Since there were significant differences in IMP content, a series of sensory evaluations was conducted with simplified chemical solutions simulated to the composition of meat extracts from Hinai-dori and broilers. The solutions containing IMP and/or glutamic acid were compared using a paired comparison test. The panelists were instructed to choose a solution with more umami taste. The solutions of 5 
Results
Sensory evaluation of Hinai-dori and broiler meat: As shown in Table 2 , the sensory evaluation proved that the palatability and overall preference of Hinai-dori were significantly better than those of broilers, which confirmed its widespread popularity.
Chemical analysis of taste components: Three strains of chicken, Hinai-dori, broilers and layer pullets, were raised with the diets formulated as described in Materials and The evaluation was performed by 10 panelists. ** Significantly different (P<0.01). although not significant. The levels of amino acids from these three strains obtained in the present study were within a range of those reported by other investigators 9,20). When these values were compared with the threshold values perceived by the taste buds13,15), glutamic acid was the only amino acid which level was clearly higher than the threshold.
As depicted in Fig. 1 , the IMP concentration in the extracts of Hinai-dori meat was significantly higher than that of broilers and layer pullets. In this case, all the strains contained high enough concentrations
of IMP compared to its threshold value 25).
Sensory evaluation of simplified chemical solutions:
Since, out of the taste components in the meat extracts tested in the present study, only IMP and glutamic acid exceeded their threshold values, these two compounds were chosen as the components of simplified chemi- 
Discussions
From the data of present results, the Hinaidori meat was proved to be more palatable than broilers by sensory evaluation ( Table 2) as has been widely appreciated.
However, the growth rate and feed efficiency of Hinai-dori were inferior to those of broilers ( In the present study, there were no significant differences in the content of most amino acids, including glutamic acid, among 3 strains.
The free amino acids of meat extracts of 3 strains consist mainly of glutamic acid, serine, alanine, glycine and threonine. The sum of these amino acids attained to 90.3, 87.2 and 87.1% of total amino acids in meat extracts of Hinai-dori, broilers and layer pullets, respectively. Generally, the pattern of free amino acids in meat extracts consists of only a few numbers of amino acids unlike that in living tissues, and the composition of these major amino acids is different depending on the kind of meats. For example, in scallop muscle extracts, glycine, taurine, arginine, alanine and glutamic acid occupy 97% of total free amino acids, and these amino acids except taurine contribute to the taste14). Taste components of seafood have been much more investigated than animal meats8). As for animal meats, KATO and NISHIMURA12) compared the taste among chicken, pork and beef. Chicken exhibited stronger brothy and umami taste than 
